SIX STAR WINERY

RATED IN TYSON STELZER’S 2017
SPARKLING HALL OF HONOUR

CLOVER HILL PYRENEES MULTI VINTAGE

REGION: PYRENEES
VARIETY: 68% CHARDONNAY, 27% PINOT NOIR, 5% PINOT MEUNIER

Historically Clover Hill has followed a traditional pathway of vintage and
non-vintage Methode Traditionnelle sparkling wines. But are forging a new
path.

We believe the most critical elements of sparkling wine are distinctive styles,
consistently produced which enables consumers to develop a deep
understanding and trust in our brand.

Multi-Vintage is a story of complexity in our base wines. Across vintages we
use four different techniques to hold reserve wines, giving our winemakers
more creative freedom, resulting in more expressive wines. Our reserve wine
approach preserves freshness and character and provides our winemaking
team with the ultimate conditions to deliver our house style.

Our Multi-Vintage philosophy is an expression of place, house style and
consistency. Blending the best vintages and wine making techniques to build
complexity and harmony for outstanding, consistent cuvees each year.

Ultimately, we want to share the beauty, elegance, and complexity of
sparkling wines with those who choose to discover them.

WINEMAKER COMMENTS

This Multi-Vintage is produced from super premium cool climate vineyard
from the Pyrenees ranges in Western Victoria. Displays a light straw hue,
aromas of brioche and citrus which are complemented by a rich and vibrant G TSRS 3 ST N
palate. Honeyed lemon and undertones of strawberry fill the palate which is ,

driven by natural crisp acidity typical Chardonnay dominant blend. CL@’E KH i L
PYRENEES

WINE ANALYSIS

Acid: 8.7g/L pH:3.12 Alcohol by volume: 12.0%
Residual Sugar: 5.5 g/L
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